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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Kangaroo Milwaukee LLC 7/24/2015

8173 W Brown Deer Rd


Milwaukee,WI

Kangaroo

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

6-501.111 Fruit flies present by the soda machine.


Provide effective pest control methods to eliminate pests.

8/7/2015

4-301.14 Discontinue using oil based spray with your Ovention oven.  This oven is only approved without a hood 
if you do not do grease production.  Either use a non oil based spray or install a hood.  Clean the brown 
grease off the exterior of the oven and maintain clean.

8/7/2015

3-304.11 1.  Dishes were not properly being cleaned.  Dishes must be washed, rinsed in clear water, sanitized in an 
approved chemical of your choice and then air dried. 


a.  Provide a sanitizer.  COS


b.  Provide chlorine test strips and sanitize at 100ppm.


c.  Provide a rack to air dry the pizza trays.  Do not stack wet trays.


2.  Greasy parts and other items were on the sanitized drainboard.  Keep the clean drainboard clean at all 
times. COS


Food equipment must be clean and sanitized before used with food.

7/24/2015

3-305.11 Food storage.  All the pizzas and other frozen items are on the floor of the freezer.  Install cleanable wire 
shelving.

8/7/2015

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature
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On 7/24/2015, I served these orders upon Kangaroo Milwaukee LLC by leaving this report with

7-101.11 There was a jug of some chemical in the kitchen.


All containers of chemicals or toxic materials must have a legible manufacturers label.

7/24/2015

6-501.114 Complete the following items, some were not complete from the preinspection and transferred to the 
routine.


1.  Seal all 4 edges of the FRP behind the soda boxes.  Transferred.


2.  Install a mop rack over the mop sink to air dry mops.  Transferred.


3.  Install angle iron, stainless steel or another smooth non porous metal at the 2 sides of the freezer to 
prevent rodents, insects, grime and food debris from accumulating behind and next to the freezer.  
Transferred. 


4.  Seal the cinder blocks under the ice machine with a sealant or enamel paint.  Approved per Mark 
Malin. 


5.  Repair the damaged tile under the middle sink in the womens bathroom.


6.  Reattach the soap dispenser in the warewashing/dish area or just use a simple soap pump. 


7.  Underneath the 4 compartment warewashing sink, seal the wall covering to the floor with basecove or 
sealant.


8.  At the customer soda counter, modify the counter by adding an access door so that the air gap for the 
soda machine is accessible for cleaning and pest control.


9.  At the customer soda counter, seal the back of the  counter to the wall with silicone or another non 
porous cleanable material so that if children spill soda it will not run behind the countertop.

8/7/2015

Good Practice Violation(s): 6

6Total Violations:

Notes:

For any questions regarding repairs and modifications, please contact Mark Malin at 286-5769


